
igfit Way to Cook
the Christmas Turkey,

A Pew Simpfe Secrets Wfiicfi
Every Housewife Ought

to Know,
BUT your poultry only from a ^ood dealer if you

can, and pay more per pound to Have it newly
killed rather than take the chances on cold stor¬

age birds.
In buying a turkey, bear in mind nhftt a young

hen weighing from eight to twelve pounds is better

than a turkey cock.
The flesh of the hen turkey is gw?«tat» and more

tender. Be sure to get- a dry plciud bird. T'.)« breast

bone at the lower end should yield easily to pressure
of the hand, the eyes should be bright and the legs
smooth. Having found all these characteristics devel¬

oped you are safe In buying the turkey. If you have
a large number of guests to dinner, buy two sm«il hen

turkeys weighing not over twelve pounds each, rather
than one large one. As a rule large turkeys are all
carcass.

Buy your turkey the day before yon wish to cook it,
then it is on hand to go to work at in the morning. Hav¬

ing got your turkey home from market, lay it on its
de on the meat board and with a heavy meat knife
t off the head and drop It Into the waste pail. Next

p a slender sharp knife between the skin and the
*h of the neck, running the knife ronpd carefully till
e skin Is loosened. Now slip the skin down over the

4eok and cut the neck off to within an inch and a half
of the body.
Having removed the crop, turn the turkey 011 its

back and proceed to cut off the legs at the first joint
above the feet. To do this nicely, take hold of the
drumstick with one hand and of the lower part of the
leg with the other hand, and quickly snap the joint
asunder by a French of the hands downward. Then
take a sharp knife and cut each leg off, throwing them
after the head in the waste pall. ,

l'our three or four tablespoonfuls of aleohol on a

heavy earthen plate, set Are to the alcohol with a,
match. Grasp the turkey with both hands by the wing
and drumstick on the same side. Hold the other side
over the flame of the alcohol, and singe off all the hairs.
Then In the same way singe the other side. Never use

burning paper to singe a fowl, the odor is disagreeable
and often clings.
Having singed the turkey the nest thing is to dress

it. Lay it on its back, and with a sharp knife make an

Incision just above the vent lengthwise. Slip the hand
In and carefully draw out everything inside, being
careful not to thrust the Angers btto the gall bladder,
thus breaking It. Cut off the protruding rim of the
vent, and the entrails and all will come out together
after having been loosened by the hand. When drawn
wipe the inside and ontside of the turkey thoroughly
clean with a damp, coarse towel, but never wash It.
Cut off the top ends of the wings, and lay the turkey on

a platter till you are ready to stuff it. Carefully take
out the gizzard, heart and liver of the bird. Squeeze
the blood out of the heart and drop It and the liver into
a bowl of cold water. Cut the gizzard open by making
the incision round the edge. Hewove, the contents
and throw the gizzard in the water with the heart and
liver.
Now wash your hands thoroughly. Get a small loaf

of bread, cut off the crust. Cut this l^af rn two and
put it in a big bowl and cover with cold water.
Take your meat board, wash it and put it away.
Get out your chopping bowl. Put Into it a small

onion, which you have peeled, a stalk of celery, three
sprigs of parsley and chop them all together very fine.
Squeeze the bread out of the water, but not too dry,
for a dry stuffing Is horrible. Put it in the chopping
bowl, season with a tablespoonful of butter, a small
saltspoon half full of black pepper, a heaping teaspoon-
ful of sweet marjoram and a well rounded teaspoonful
of salt. Mix all these Ingredients well with the hands,
¦ nil add a little water if too dry. Wash your hands.
Get a good-sized darning needle and thread It with

a. long supply of tine white twine.

Pur tlw turkey l» the dripping pan. Draw the pan
close to the cfcoppWg bowl. With the left «ai\d hold
the liufcey up. by the skin flap of the neck, so $.ie ivgs
and body rest oh the pan. With the tight hand All tht

breast space from which the crop was removed with

stuffing, dropfK'itxg it li». through the top of the neck

skin. When the breast* space it* filled so. It looks nSee

and plump, lay tie turkey oa its bsek. thf foose

skin over ifcs neck Wue and Wlt.b the ny^dk and twin©
sew lit np neatly and tie it down arosnd the bone.
-Vow turn the turkey arouyd, still having it on its

ba It. with the legs toward tiie- ^bopping bowl. Put

the n of.the stuffing lui the cavity of the turkey
and; sew up the Incision. Push the legs till the

ends of t!«e drumsticks are on a level with the body.
Hub salt ami pepper all over the turkey, lay It on its

side and put It Into a hot ./¦ven to roast, tilth about
four tabiespoonf'.*!«¦ of water la t*e l&ottoir, of i'le (Slip¬
ping pan.
Put the gizzard, the heart, the liver and the piece of

the neck cut off and the top of the wings Into a souec

{.»*, cover them wltt* cold water and stand thesjp, on

the back of the stove. As the scum rises skim it all off.

As the turkey begins to browa and sizzle, open the

oven door, pull the pan to the front and dash over it

some of the water from the simmering giblets.
Watch the turkey closely, baste it well p.nd often, anj

do not forges to dash the giblet water. ov,«fi It when
It looks a little dry. it takes three hours to roast a

twelve pound turkey done with a good hot oven. Test
It by running a trussing aeedle Into the thickest part
of the thigh, and If ho red juice camefc o.trt it Is done.

Never stick a, fork Into a turkey to turn It over Turn
it as often as required while roasting with the hands,
using towels si* 'jot to burn your fingers. The meat

must p':fi away from th<? bones before it Is done. When

done to a turn It must be a lovely russet brown. Take
It out of the pan and put: It 011 a hot platter, which
must' be set in a hot place while you make the gravy.
Pour off most of the fat from the pan after taking

out the turkey. Stand the pan on the ranye and mash

the liver of the turkey In the pan with a wooden spoon.
Then put in two tablespoonfuls of flour and stir It well
in the bottom of the pan. Next pour the water from

the giblets Into the pan and a little water from the

ten kettle If more is needed. Mou the pan where the

gravy will boll quickly, stir It constantly with the

wooden spoon.
As soon as the gravy Is thick, pour Is through a coarse

(srralner into a gravy bowl.
Garnish the platter all around the turkey with sprigs

of parsley and serve as soou as possible.
Po not forget the cranberry sauce.

To prepare cider egguog, use

only new, fresh cider, made of
sour spirits. Separate the whites
and yolks of sixteen eggs. Put the
yolks In th.. bottom of a large
punch bowl, add sixteen table-
spoonfuls of powdered sugar and
half a grated nutmeg. With an

eggbeater whip these Ingredients
to a foam. Next beat the whites of twelve of the eggs

to a stiff froth.
After this Is done, pour Into the punch bowl a gallon

at new, sour ckler, stir with a wide fork as It is being
poured In, so the eggs and cider are properly mingled.
Stand the punch bowl in a large dish and surround

It with chopped Ice, then cover the top of the cider
with the beaten whites of eggs and serve In claret eup3.
Cover the lee In which the punch bowl rests with small
branches 0? holly and mistletoe.
To make lemon sherbet, put one pint of lemon lee into

a two-quart tankard, add to this two bottles of plain
soda and drink while It foams.

Ginger Nectar: For two quarts put In the bottom of

a large earthen bowl two cupfuls of confectioner's
sugar, two tablespoonfuls of the essence of Jamaica gin¬
ger, one tablespoonful of citric* add In saturated solu¬
tion.
ThisL saturated solution Is made by putting an ounce

of citric acid crystals into a piut bottle and half filling
the bottle with hot water. Shake the bottle occasion¬

ally until the water has dissolved all of the crystals It
will take np. 1'nless some of the crystals remain visible
in the bottom of t!*.e bottle it is not a saturated solu¬
tion.
Pour Into, the bowl two quarts of botiing hot water

and stir until the s'-gar Is dissolved. Stand this mix¬
ture where it will keep Ice cold until ready to serve,

then, *>our It Into a glass punch bowl or large glass
tankird. To make it effervescent put a small salt-
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The Markets and What to Buy There This Week.

roWL and poultry again flood the market^ thin week.
r Tid-blts for th» rich, ami good. substantia] provender for the poor pour into the New York stands
' and stalls from all oror the country.

The game prices are unusually reasonable. Philadelphia turkeys are as low as 13*;. a pouijd. and prime
fowl for boiling at from V_'o. to 10c. a pound. >

Prime roasting chickens are down to 12c.., and can be used as a substitute for turkey. One weighing four
pounds would only cost 48c.

The aristocratic broiler, which the French dignify under the head of "poulet," is more expensive, selling
for from 13c. to 20c. a pound, and is really less satisfactory, except to the gourmet, for there is very little
meat for tile money. <'apons, the choicest of all, sell for 25c. u pound, and are only a wee bit more tender.

Geese sell for 15c. a pound; as expensive as turkeys and less wholesome.
1?be housewife who ionged to serve squabs for one of her swell dinners.for it is the fashion to give din¬

ners instead of teas this Fall.should have done so last week. Now they sell for $2 and $2.50 a dozen, and
only a dozen may be considered by those who discuss squabs at the diniag table.

Plump young partridges, appetizingly rolled in snowy white tissue paper, sell for only $1 a pair, and
form a delicious centre piece for a pretty Christmas dinner where a deviation from the monotonous turkey is
desired.

Babbits are lu gre.U demand thrs week. One large enough to form the groundwork of a succulent stew
for a family of six or seven costs but 40c. Served with noodles, it Is the present popular Sunday dinner.

A small roast pig. welgliiug. say. about eight pounds, can be had for $1.50. This is the great holiday dish
In Russia. Germany a id Denmark, and is rapidly gaining favor as a substitute for the national fowl.

Fish is delicious, cheap and abundant. Haddock and cod are only 7c. a pound, and blueflsh, that most
savory of sea foods, is at the minimum cost of 8e. a pound.

For the housekeeper who wants a luxury for the second course, the Florida, pcnipo.no Is furnished at 25c.
* pound; whitebait at the same price and rock crab at "of. a dozen.

Mushrooms are cheaper, only 50c. ii pound, and a few ounces of these fungi make a sauce piquante tor
any variety of roaat or broil.

Apple butter Is a pleasing substitute for the bright-hued cranberry sauce.
Greenings are the best cooking apples, and iarge, perfect fruit sells for 20c. a half peck.
Apple sauce is universally served with roast pig. and is preferred with veal roast.

-I

Recipe for a Good Old-Fashioned Mince Fie.
To make the mince moat, ^et sdx pounds of the tender part of the raund of' beof^ a shin feo.ie of beef cut

cjose to the hoof, aud six I'ah'cs' feet.
Put all these In a large kettle, cover with cold water a,el stand, the iettle on a slow Are. When the scum

rises to the ttfp skim till the- w$te* Is clear, then cover the kettle amf let the meat boil slowly for five hours. Re¬
new the water from the ten kettle when it boils away froir, the meat, so there is always at least three quarts
in the kettle. When the meat has boiled the required length of time, takt- it from the kettle with a summer
ai'.d put It on a large platter to get cold.

Strain the li'yucir in the kettle through a fine sieve Into an earthen bowl and set if where It will get »toId. Be¬

fore this liquor forms into a se'ff r* vjovc every y&rtMe of fat. When >ie meat gets cold, carefully tako

away boue, skin and sinew.
Put thv- meat in a chopping bowl and chop very fli*?. To the chopped meat add four pounds of flneC'y chopped

beef suet lhr»>n» whlcia the skin and fibre have been removed. .Vls»> five pounds of stoafjf raising ohree pounds
¦at eare/wlly *vaslied and assorted dried cvrant, i potin<2 <»f iV.ro i;. capped ti'je, four pounds oj! graaalated

sugar, one pint of thick Xew Orleans molasses, a quart bottle oif bf-ady,, one quait of boiled elder, oae pint of

sherry half a teaeupfui »f salt, quarter of a t^acupful each of ground cinnamon, and allspice, two tablespoon-
fula of ground cloves, n tablespoonfui of ground mace and two nntiwgjr $Tatetf. Put this vlxture Into a layge
Knjiw crock, adding the .U'lllod liqiVor In which the meat has been, boiled. Mix the Ingredients w<?U together with
a stro&g Tfoodwi ladle, covor the crock up closely and set It away in a cold place.

When ready to bake the pies, take out the required amount of v-t'Jnce meat, put It In a kettle and aid yae half
as much finely chopped Spltzenbevg or greening apples as there Is meat. Mix these wetl together, and If not

svv?et enough, add a little more sugar-. Stand'the kettle on the ran.je where ihe mince meat will heat through
gradually, and when the pie plate Is lined with crust fill It with the mince meat, sprinkle a very little salt over

the top, ilust with a 1! tie flour, put on the f«a> cjust afd paste a strip of fine linen or cotton aroamd the ?dge of
the pie t<» keep the juices la.. Bake the pie in a g«d hot oven. This mince meat will keep a month or two

v vittha.
To make the crust, sift a pound of flour Into an earthen bowt aid a lieaspxrcaftir of salt. Make a hole In ti»

middle of tlie flour and place In it half a pound of butter and a quarter of a pounii of lard: take a broad-bladed
silver knife aud cut the lard and butter through tlie flour with the knitffc till it Is well mixed, then add a little
I," a water, stirring it with the knife till the particles adhere Into a mass. Dust tUe pastry board well with flour,
cut the crust in four even pieces, as this will make two pies. Put one piece c-n the moulding board, roll It from
side to side In the flour by hitting It lightly with, the tips of the ttagers. Flour the rolling pin and roll out the
crust, which is to line the pio plate. Carefully lay the crust, when roiled to the thickness of half an Inch, over

the rolling pin aud gently place It f-n the pie plate, aud dust slightly with flour. Fill tae plate with the material
for the yie and proceed as deftly as possible to roll out and place the top crust.

'spoonful o? bicarbonate of soda lu each glass before

pcarlng the nectar In.

EIGHTEEN KINDS
OF SANDWICHES.

In preparing them for the table, if possible arrange
neatly on a doyly-lined tray and set on Ice for an hour.
Brown Bread Sandwiches.Cut off the end of the

loaf, spread evenly with butter, slice two slices from
¦the loaf, place together evenly, cut Into rounds with
a biscuit cutter.
Tarture Sandwiches.Chop three sardines, a cupful of

boiled ham and three small cucumber pickles very fine
and mix them with a teaspoonfu! each of mustard,
catsup, vinegar and a seasoning of salt and cayenne.
Spread viion evenly sliced bread, cover with a buttered
slice, cut diagonally across.

Juice an J more seasoning, If liked. When col<S spread
between slices of buttered bread.
Devilled Sandwiches.Mix together three tablespoon-

fuls of grated cheese, one-fourth of a teaspoonful of
dry mustard, one teaspoonful of aneliovy paste, a dash
of cayenne and a saltspoonful of salt. Blend this with
one heaping tablenpoijnful of butter and spread between
crackers or slices of uabuittered bread.

Egg Sandwiches.Boll the eggs forty-
five minutes. Plunge Into cold waiser;
peel; rub them through a fine sieve,
and to each egg allow one-half tea¬

spoonful of boft butter; work to a

paste; season highly and spread be-

five New VegetaBfes
and How to Coof; Them.

Tilings found at the Itaffan Mar¬
ket Wfiicfi Area l/afua&fe Addi¬
tion to tfie American TaiD'e.

THlff M (liberty Street Italian Market Is worth
visiting.
It's full of interesting things.
First, there's the bread.

It s good bread -the ver>-best.and it doesn't look at
all like- any ?ther bread that was ever baked.
This bread is itpade from the flo.ur of wheat raised

and ground lrn Italy, aodK it »*ust be conceded, is
swe«4.*r than our American flour. It would well pay
any o.jd to visit this market weekly just to buy this
wholesome, well-baked Italian bread.
Then come tie oilves They look and taste very dif¬

ferently from those put u& by the American consumer.

Tb/Ji come the chestnuts. Big, Italian chestnuts, for

cooking with the roast beef and for making scup. The
Italians shell these chestnuts and put them in the pan
under tli^ roast- and serve them as Americans serve

pan potatoes.
Italian swaet peppers, chard, cardoons, fennel, bro-

ccii, fenuccliio and sweet celery are among the green

vegetables and salads found only In this market. Amer¬
icans know little of them or how to cook them.
Chard Is a vegetable sold In the Italian market. It

Is a nPttlve of Switzerland and Italy, growing on both
sides of the Alps. It belongs to the belt tribe.
The stalks are washed and trimmed, boiled only until

tender In salted boiling water, then drained on a chvth
or on toast, as asparagus is drained, and served with a

white sauce, or with a sauce made with cream or

broth.
The Italians make a most delicious brown sauce by

stewing down scraps of meat or poultry, bits of onion,
tomatoes, mushrooms, or any other vegetable.
These sauces are thickened with rich, potato or corn

flour, according to the discretion of the cook.
There are seven Jjlnds of macaroni to be found in the

Italian Market. Americans do not like macaroni.
That's because they do not know how to cook It. Thla

is the best way to cook macaroni
Put in the bottom of a deep kettle a heaping table-

spoonful it butter. Let it stand over a quiet fire till
the butter begins to bubble. Slice a large onion and

drop it in the butter. When the onion is nicely browned
carefully remove the slices with a fork. Next put In
the kettle a lean piece of the round of beef weighing
four pounds.
Let the beef brown In the butter on all sides. When

>
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A PRETTY CHRISTMAS TABLE.
The pretty Christmas table must do three things.
It must iook dainty. It must look bright, and it must look like Christmas. Christmas roses are the best flowers for Christmas dinner decorations. They ara

beautiful alone or mixed with snow-white bridal roses, to carry out the holly and mistletoe idea in color. Holly, or the berries that look like holly, are the prettiest
things for bordering the table or the centre piece.

The table in the picture i"s decorated with a oval mirror, sprinkled with Christmas tree frost Around the edge of the mirror lake are sprays of holly and mis¬
tletoe. The sleigh is full of red and whrte roses and th« three rustic baskets at the ends of the tab'e are gay with red and white chrysanthemums.

If the lake idea fs too elaborate and the roses are too dear, just take any low, broad dish and fill It with red and white carnations. Stitch somy soft, grayish
muslin around the dish and cover it with Christmas berries. Sew the 'berries on the muslin. Make your flowers, be they pi'nks or roses, spread as much as possi¬
ble, and don't let them stand up stiff and straight like sentinels.

The gltdioiius is the new flower of iashion, That may stand up straight. Put a great sheaf of crimson ones at one end of your table and a sheaf of white ones at the
other end of your table, and make a great, spreading cluster of fed and white chr.vsan themums in the centre Of your table.and you'll be in the fashion. But there
won't be a hint of perfume in the room. If you have guests at dinner put a bit of mistletoe at each woman's plate and a. twig of holly at each man's plate.
and there you are, all ready for Christmas and the Christmas cheer.

Swiss Sundwiehes.Mix equal parts of grated Swiss

cheese and chopped English walnut meats. Season

slightly with salt and pepper; spread between thin
slices of evenly buttered bread; cut into any shape.
Sardine Sandwiches.Take the contents of a half-

pound box of sardines, remove bones and skins and

Chop them fine; add two hard-boiled eggs, chopped, and

seasoned with one-half teaspoonful of French mustard
artd one-half teaspoonful of grated horseradish. Mix

1 his well and spread between thin slices of buttered
brea<f or cold biscuit.
Cottage Cheese Sandwiches.Chop and mince some

sprigs of tvnaer watercress; mix with cottage cheese;
sea&vn with salt and pepper; spread on buttered bread;
cover as, usual and cut into two-Inch strips.
Cheese Sandwiches.Chop eight olives; mis with

highly seasoned cottage cheese and spread between but¬

tered slices of bread.
Olive Sandwiches.Ten large olives, two heaping tea-

spoonfuls each of mayonnaise and cracker dust. Pour
boiling water over the olives; let them stand Ave min¬

utes, then drain; cover with Ice water. When cold and

crisp wipe dry, stone and chop very fine with a silver
knife. Have the mayonnaise very stlfT; chop and blend

together and spread on thinly sliced unbuttei?ed bread.
Salmagundi Sandwiches.WaBli, skin and bone one

Holland herring and chop very fine; add the chopped
breast of a roast fowl, two hard-boiled eggs, one-third

cupful of chopped ham, one minced anchovy and one

small grated onlpn. Mix together and blend with
French dressing. Spread between buttered bread sliced
very thinly.
Oyster Sandwiches.Remove the muscles from a pint

of solid raw oysters and chop fine. Add one-fourth of a

tea spoonful of salt, one-eighth of a teaspoonful of
pepper and a dash of cayenne. Put into saucepan with
two tablespoonfuls of butter and three tablespoonfuls
of cracker crumbs. Hefct -until steaming. Add one-

half cupful of thick cream In which has been beaten
the yolks of two raw eggs, and stir until the mixture
thickens. Remove from the fire, add ten drops of lemon

tween the very tbin slices of unbuttered bread.

Ham Sandwiches.Chop cold boiled ham very fine,
fat and lean together, and to every cupful allow one

tablespoonful of melted butter, the yolks of two hard-
boiled eggs, one teaspoonful of lemon juice, one-quarter
of a teaspoonful of dry mustard ami one-quarter of a

teaspoonful of white pepper. Pound to a paste and

spread between thin, evenly sliced bread cut In any
fancy shape.
Lamb Saudwk'he". Trim off fat and mince very fine.

Add enough rich cream to moisten; season with salt
tnd spread on the prepared bread.
Nut Sandwiches.Cb,op very line a mixture of nuts,

ttslug hickory nuts, English walnuts and almonds. Put
with them, t«vi 1enspoonfuls of grated cheese, a dust
of salt, and spread between slices of unbuttered bread.
Baked Beau Sandwiches.Rub one cupful of soaked

beans to a smooth paste, and one teaspoonful each of
parsley and c^lcy. one teaspoonful of onion Juice and
cre-elgillh of a teaspoonful of made mustard.

Peanut Sandwiches.Shell and remove the skins from
a pint of fresh roasted peanuts, chop very fine, mix
with a little mayonnaise and spread on thin slices of
white bread, cut In fancy forms.

Fig Sandwiches.Select eltfht flue figs, pour boiling
water over, drain and chop very fine, spread between
slightly buttered bread, cut jn fancy forms.

French "Sandwiches.One-half pound of butter, one-

half poand of sugar, one-half pound of flour, Ave eggs;
mix as for sponge cake. This makes a very soft mix¬
ture. Bake In a tin with straight sides. Spread a thin
layer of the cake batter on the bottom of a baking tin,
and upon this place an ijuch layer of fruit; over It pour
the largest portion of the batter, and bake In a mod¬
erately hot oven. This cake Is very rich, and should
not be taken from the tin until twenty-four hours
after baking, and then be placed on n board. For the
fruit use three figs, dried currants, seeded raisins and
three tnblespoonfuls of cocoanut. The fruit should
be chopped very flne and mixed thoroughly with the
cocoanut.

the beef is well bralfeed set the kettle back on the stove,
where It will cook slowly.
Add two small carrots, cut lengthwise a root of

celery, four or Ave sprigs of parsley, a sweet pepper
with seeds removed, two bay leav«s, all tied in a little
net. Add a clove of garlic, four bla,ck pepper corns,
three blades of inace and a tablespoonful of salt.
Pour over the beef a pint of rich stock and'a pint

of red wine. Cover the kettle tightly by pasting a strip
of dough around the edge of the lid and let the meat
simmer two hours. Remove the lid, add six large fresh
tomatoes or a large can of tomatoes. Seal the kettle
again and let the Ingredients cook slowly three hours
longer.
Remove the cover from the kettle. Lift the meat

carefully out with a skimmer and put it in a deep
earthen dish. Skim out the vegetables carefully and
lay them round the meat.
Thicken the liquor in the kettle with enough flour to

give it the coHslslency of rich cream aud stand the
kettle back where it will keep hot, but not boil.
Put a package of small spaghetti in a kettle, breaking

the sticks across the middle if kettle is not long enough.
Pour enough boiling hot water over the spaghetti to

cover It. Salt the water and let the spaghetti boil
fifteen minutes.
Put a colander In a big earthen dish, drain the water

off the spaghetti by pouring it out of the kettle into
the eollander. Have a hot platter ready. Put a layer
of spaghetti on the plates, then a sprinkling of grated
I'nrmesan cheese, or any other Italian cheese preferred.
Theu a layer of spaghetti and a layer of cheese till
the spaghetti le all on the platter.
Cover the spaghetti with the thickened sauce from

the kettle by ladling it out of the kettle and pourlrig
it through a eollander over the spaghetti. Serve at
once with an accompaniment of grated cheese In a small
dish.
An easy way of cooking macaroni Is to boil it in

salted water, drain it and cover it with a thick blanket
of Italian onions, fried soft in oil.


